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ABSTRACT 

Limited information on the mineral elements constituent of ackee Blighia sapida K.D. Koenig 

and Cola millenii K. Schum are responsible for the underutilization of parts of this tree for health benefit 

purposes in West Africa. This study comparatively investigated the mineral nutrient content of both B. 

sapida and C. millenii pods. The results of the mineral element composition revealed that ackee (B. 

sapida) pod is high in Na 1.325%, Ca 0.032%, Mg 0.033%, P 0.017%, and K 0.077%, compared to C. 

millenii with Na 0.663%, Ca 0.019%, Mg 0.013%, P 0.004%, and K 0.013%, respectively. We also 

noted that the pods of B. sapida are rich in Fe 0.135%, when compared to 0.045% of Fe present in C. 

millenii pods. In contrast, C. milleni pods are rich in Cu 0.086% when compared to B. sapida pods at 

0.054%. Also C. milleni pods contain Mn 0.001%, Zn 0.006%, Pd 0.006%, Cr 0.0002% and Cd 

0.00002% while B. sapida contains Mn 0.003%, Zn 0.005%, Pd 0.004%, Cr 0.003%, and Cd 0.00008%, 

respectively. These results indicate that ackee pods are good sources of Sodium and Iron, when 

compared with C. millenii. The results also reveal that the levels of Lead, Chromium and Cadmium are 

very low in both samples, making them safe for human consumption. 
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1.  INTRODUCTION 

 

Blighia sapida K.D. Koenig belongs to the Sapindaceae family [2], commonly known as 

“ackee” and “Ishin” in Yoruba language. The plant is known to be native to West Africa, it is 

also found in Central America and South Florida [4, 15, 21]. A tropical evergreen tree, it grows 
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up to 10-15 m, with the ability to resist drought and can grow in most soil types [14, 17]. The 

fully matured fruit has a reddish pod which splits open to reveal two to four (but more 

commonly three) cream to yellow, fleshy and glossy arils, with smooth shiny black seeds [17]. 

Only the mature fruits, with naturally opened pods are edible. The unripe fruit  pods is known 

to contain high levels of the toxic amino acid, hypoglycin A, consumption of which leads to a 

condition known as the "Jamaican Vomiting Sickness” (JVS) [4, 6]. As the fruits ripen, the 

concentration of hypoglycin A reduces appreciably. The ackee plant is known to possess 

medicinal and Pesticidal properties, and can also be used in the manufacturing of soaps [9, 11, 

16, 17]. Various parts from ackee which include the roots, bark, leaves, capsules/pods and seeds 

were identified in the treatment of 22 diseases in Ashanti region of Ghana. 

 

 
 

Fig. 1. Ripe pods of Blighia sapida K.D. Koenig 

 

Cola millenii K. Schum belongs to the family called Sterculeaceae and commonly known 

as “Monkey cola” in English and “Obi-edun” in Yoruba. In Nigeria, people eat C. millenii as 

food and in combination with other plants for medicinal use. 

 

 
 

Fig. 2. Open pods of Cola millenii K. Schum 
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Over the years, different medicinal plants parts have been used to cure various ailments 

[1]. Medicinal plants serve as an indispensable constituent of human diet supplying the body 

with mineral salts, vitamins and certain hormone precursors, in addition to protein and energy 

[3]. Substances that are therapeutic in nature and precursors for the synthesis of useful drugs 

are present in medicinal plants [19, 22-25]. 

Minerals are chemical constituents used by the body in many ways; they yield no energy 

but play an important role in the body activities [13]. Minerals are classified as macro (major), 

or micro (minor) elements.  

The third category are the ultra trace elements. Macro minerals include: sodium, calcium, 

phosphorus, and chloride, while micro elements include: potassium, iron, zinc, manganese, 

selenium, molybdenium, flouride, cobalt, copper. Macro elements are required in amounts 

greater than 100 mg/dL and micro elements in amounts less than 100 mg/dL [12]. 

Micronutrients deficiencies are a major public health problem in many developing countries, 

for instance iron deficiency is associated with impaired cognitive performance, lowered work 

capacity, lower immunity to infections, pregnancy complication, etc. [7]. 

Mineral elements play important roles in health and disease states of humans. For 

instance, iron deficiency has been implicated in anemia, iodine in goiter [18]. Zinc and selenium 

are important to people with HIV, selenium is an antioxidant that increases immune function.  

Adequate scientific knowledge on the nutritional benefit of mineral elements constituents 

from B. sapida and C. millenii pods could ensure that the fruits from this plant trees are well 

improved for commercial purposes. This study, therefore, aims to comparatively investigate the 

nutritional elements of B. sapida and C. millenii pods from Nigeria. 

 

 

2.  MATERIALS AND METHODS 

2. 1. Collection of pods sample 

The biological materials used for this study are from ackee (Blighia sapida K.D. Koenig) 

and Cola millenii K. Schum. Pods samples were collected from Onigambari research station of 

the Forestry Research Institute of Nigeria, Oyo state (Fig. 1 and Fig. 2). They were immediately 

transported to the Laboratory of Soil Department, Forestry Research Institute of Nigeria and 

stored under prevailing tropical ambient conditions before the preparation of powder from raw 

materials. 

 

2. 2. Sample Preparation 

The ackee Blighia sapida and Cola millenii were thoroughly sorted to remove bad ones. 

The selected pods were washed with clean water to eliminate adhering dirt and extraneous 

materials, and then they were dried in an oven at 65 °C for 48 hours. Then dried pods were 

ground into powder, sieved with 25 μm mesh sieve, and stored in bottles in an oven at 55 °C 

for different analyses. 

 

2. 3. Analytical Procedure 

Apparatus: Block-digester, Vortex tube stirrer, Atomic Absorption Spectrophotometer, 

Flame photometer. 
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2. 4. Procedure 

Weigh 1 g oven dried and ground plant material, then transfer quantitatively into a 100-

mL Pyrex digestion tube. Add 1 mL (2:1) Nitric acid and Perchloric acid mixture and allow to 

stand overnight or until vigorous reaction phase is over. Place small and short – stemmed 

funnels in the mouth of the tubes to reflux acid, after the preliminary digestion, place the tubes 

in a cold block-digester and then raise the temperature to 150 ºC for 1 hour. Place the U-shaped 

glass rods under each funnel to permit exit of volatile vapors’. The temperature was increased 

slowly until all traces of HNO3 disappear, the U-shaped glass rods was then removed. 

Raise temperature to 235 ºC when the dense white fumes of HClO4 appear in the tubes, 

continue digestion for 30 minutes more. The tubes rack was lifted out of the Block digester and 

a few drops of distilled water were carefully added through the funnel. After vapors condense, 

distilled water was added in small increments to wash down walls of the tubes and funnels. 

Bring to volume, the solution of each tube was mixed, and then leave undisturbed for a few 

hour. The mineral elements were then determined using Atomic absorption spectrophotometer. 

 

 

3.  RESULTS AND DISCUSSION 

 

The mineral element composition of B. sapida and C. millenii is shown in Table 1. The 

result shows that the level of sodium 1.325% in B. sapida is higher when compared to 0.663% 

of sodium present in C. millenii. Sodium maintains the osmotic pressure of body fluids [10, 12]. 

The term hypernatraemia, elevated level of sodium in the serum occurs in Cushions 

disease, administration of sex hormones, adrenocorticotrophic hormones and after active 

sweating [13]. The present study revealed that B. sapida contains a higher amount of potassium 

(0.077%) compared to C. millenii (0.013%). Potassium is the principal catch ion in intracellular 

fluid and function in acid-base balance, muscle contraction particularly the cardiac muscles. 

Potassium is also needed during glycogenesis. 

The value obtained for Na/K ratio is far above the recommended value in these samples, 

calcium was higher in B. sapida (0.032%) than the amount present in C. milleni (0.019%). 

Calcium is a major component of the body bone and teeth structure, in blood coagulation, 

calcium activates the conversion of prothrombin to thrombin. Calcium activates a large number 

of enzymes, including adenosine triphosphate (ATPase), lipase, Succinic dehydrogenase, etc. 

It allows muscle contraction, neuromuscular excitability, among others. Calcium and 

phosphorus are absorbed mainly in the duodenum and the amount absorbed depends on calcium 

– phosphorus ratio and intestinal pH. 

The level of phosphorus in the present study revealed that B. sapida contains higher 

amount of phosphorus (0.017%) when compared with C. millenii phosphorus (0.004%). The 

ratio of B. sapida Ca/P is greater than 1, indicating that the pods of this plant would serve as a 

good source of minerals for bone formulation. However, that of C. millenii is significantly 

above the recommended value. 

The level of magnesium in B. sapida is slightly higher (0.033%) compared to C. millenii 

(0.013%). Oxidative phosphorylation is highly reduced in the absence of magnesium. It is also 

an important constituent of bones, teeth and enzymes cofactor [12]. 

The present study further observed that B. sapida contains a significantly higher level of 

iron (0.135%) compared to C. millenii (0.045%). Iron functions as hemoglobin in the transport 

of oxygen. Iron is involved in the synthesis and packaging of neurotransmitters, their uptake 
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and degradation into other iron-containing proteins which may directly or indirectly alter brain 

function [5]. The level of copper in C. millenii was observed to be higher (0.086%) compared 

to B. sapida with (0.054%). Copper is an essential micro-nutrient necessary for the hematologic 

and neurologic systems [20]. Copper play an important role in iron absorption [8]. 

The level of trace elements manganese, zinc, lead, chromium, and cadmium in C. millenii, 

were (0.001%, 0.006%, 0.006%, 0.0002%, and 0.00002%), respectively, compared to B. sapida 

(0.003%, 0.005%, 0.004%, 0.003%, and 0.00008%), respectively. This result showed that the 

plant samples are both safe for human consumption owing to the insignificant amount of lead 

present in both samples. 

 

Table 1. Percentage Concentration of mineral elements of B. sapida and C. milleni 
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4.  CONCLUSION 

 

In conclusion, the result of this research work showed that both C. milleni and B. sapida 

pods are good sources of sodium but more importantly B. sapida pod is very rich in iron and a 

good source of potassium both of which are essential in blood and ATP formation, respectively. 

Also C. milleni is rich in copper a nutrient that is very important in iron absorption. Also the 

level of lead in both samples is reasonably low which further confirms that both are safe for 

human consumption. 
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